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SHORTENING 

In  making  glass  curtains,  be  sure  to  allow  for  shrinkage, 
either  by  extra  material  in  a  deep,  hand-run  hem,   that  can  be  easily  let 
out,  or  by  a  concealed  tuck,  also  hand-run,   close  to  the  casing  at  the  top. 
Most  materials  for  glass  curtains  are  of  open  weave  and  are  bound  to  shorten 
when  washed. 


Chicken  canned  on  the  bone  is  better  flavored  than  chicken 
meat  stripped  from  the  bone  and  canned  by  itself.     Frying  chicken  or  any 
other  meat  before  canning;  it  is  unsatisfactory.     The  frying  makes  the  meat 
hard  and  stringy  and  gives  it  a  disagreeable  flavor  after  it  is  canned. 

Cornstarch  thickening  in  a  sweet  sauce  gives  a  clearer  tex- 
ture than  flour.     The  sauce  must  cook  longer  to  lose  the  raw  flavor  of  the 
starch.     Therefore,   fruit  juice  should  not  be  added  until  just  before  the 
sauce  is  taken  off  the  stove.     Otherwise  the  fruit  loses  its  fresh  flavor 
and  the  acid  may  thin  the  sauce. 
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